
Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On  the menu today:  Cheddar Cheese Zucchini 
Bread 

Well I have heard everything now! August 8th       
is actually, wait for it, “National Sneak Some  
Zucchini Onto Your Neighbor's Porch Day”.   

It’s that time of year when keen gardeners have 
way too much zucchini on their hands, and so     
August 8 is National Sneak Some Zucchini Onto 
Your Neighbor’s Porch Day. Those tasty zucchini 
plants are so rich in harvest that even the most 
committed zucchini lover will struggle to eat it all. 
With that in mind, this mischievous day is your 
chance to sneak up your neighbor’s garden path 
and leave a little surprise for when they open the 
door.  

Although zucchini is often considered a vegetable, 
it is botanically classified as a fruit. It occurs in 
several varieties, which range in color from deep 
yellow to dark green.    

While squashes originated in the Americas, this 
particular variety was first developed in the early 
1800s in Italy.  

 Zucchini has been used in folk medicine to treat 
colds, aches, and various health conditions. How-
ever, not all of its uses are backed by science.  

Zucchini is rich in several vitamins, minerals, and 
other beneficial plant compounds. It is high in fi-
ber and potassium. It also contains small amounts  
of iron, calcium,  zinc, and several other B vita-
mins. In particular, its ample vitamin A content 

“If you really keep the royal law 
found in Scripture, ‘Love your            
neighbor as yourself,’ you are                         

doing right.”  James 2:8 

may support your vision and immune system. Raw            
zucchini offers a similar nutrition profile as cooked 
zucchini, but with less vitamin A and more vitamin 
C, a nutrient which tends to be reduced by cooking. 
The list goes on about the benefits of Zucchini and it 
is good for you!   

I get a kick out of the fact there is an actual “Sneak 
some Zucchini onto your neighbor’s porch” day. 
Although I have to admit that it is a great way to get 
rid of all of your zucchini that seems to grow crazy 
this time of year! 

As Christians we are told in Mark 12:30-31:  “And 
you shall love the Lord your God with all your 
heart and with all your soul and with all your mind 
and with all your strength. The second is this: ‘You 
shall love your neighbor as yourself.’ There is no 
other commandment greater than these.”  The nat-
ural question that arises is “Who is your neighbor?”  

According to Scripture our neighbor is anyone in 
our proximity with whom we can share God’s love. 
We are called not only to love those who are similar 
to us or with whom we are comfortable, but all 
whom God places in our path.   

We love our neighbors out of an overflow of God’s 
love for us and as a way of demonstrating our love 
toward God.  

Loving your neighbor as yourself is found eight 
times in the Bible. Loving your neighbor as yourself 
is so important to God that He not only repeats Him-
self, He makes it a command. And not just one in a 
list of many commands. Jesus coupled the command 
to love your neighbor as yourself with loving God 
with all our heart, soul, mind, and strength.   

James calls it the royal law In James 2:8; “If you 
really keep the royal law found in Scripture, ‘Love 
your neighbor as yourself,’ you are doing right.”   
It sounds lovely, doesn’t it? But loving your neigh-
bor isn’t always easy. That’s why God made it a 
command. He knew we’d struggle.   

I actually love that it is a command! It says to me; 
“Lynda, whether you feel like it our not, love your 
neighbor.” In other words, loving my neighbor is 
not a feeling, but a command from my loving                  
Savior.  

Let’s all strive to love our neighbors out of                 
obedience, and I bet God will teach us to love them 
with feelings too.  

BTW: I am expecting zucchini on my 
front porch August 8th!   In His grace, 
Lynda 



Lynda’s Recipe for Cheddar Cheese Zucchini Bread 

 

1 1/2 cups zucchini, grated 

2 cups all purpose white flour 

2 teaspoons baking powder 

1/2 teaspoons baking soda 

1/2 teaspoon salt 

1 cup butter milk 

1 tablespoon vinegar, white or apple cider 

1 egg 

3 tablespoons butter, melted 

1 1/2 cups grated sharp cheddar 

2 green onions, chopped 
 

Preheat oven to 350 degrees and spray a 9 x 5 bread pan with non stick spray. 

Wrap grated zucchini in a paper towel and squeeze until some of the liquid                        
releases. You don't need to completely dry it out.   

In a large bowl, combine flour, baking powder, baking soda and salt.  

In a small bowl, combine milk and vinegar.  Mix in melted butter and egg.   

Add milk mixture to dry mixture being careful not to over mix.  Don’t over mix.  
Add grated zucchini, cheese and onions.  Mixing lightly until just combined. 

Pour batter into prepared pan and bake at 350 degrees for one hour. 
If toothpick inserted comes out clean, bread is done!  Cool for 10 minutes in the 
pan.  Remove carefully and cool on wire rack. 

 

 

 

              Bon Appétit, Lynda 


